
T O  F I N I S H

L I G H T

DESSERTS

“I have designed a new seasonal pastry menu 
perfect for Fade Street Social. A light way to finish 
with authentic ingredients served in a simple style, 
focusing where we can on Irish produce and fresh 

clean flavours.”

Dylan McGrath



Banoffi in a Glass    €7.50
Banana Purée, Caramelised Condensed Milk,  

Vanilla Crème Fraiche, Caramel Jelly, Digestive Biscuits,  
Banana Sorbet, Caramel Mousse.

Glass of Plantagenet Ringbark Riesling 2009    €8.50

Macerated Blueberries in  
Mum’s Freshly Baked Almond Cake    €8

with Crème Fraîche Vanilla Sorbet

Glass of Domaine Cazes Muscat de Rivesaltes 2008    €7.50

Chocolate, Caramelia and Citrus Sphere    €11
Chocolate Sphere melted with Hot Chocolate and Mandarin sauce  

with caramelised Chocolate ice cream centred with Lemon purée  
and broken Chocolate Crumble

Glass of Grand Marnier    €8

Baked Egg Vanilla Custard    €7
Caramelised with Brown Sugar, raw slices of fresh Granny Smith  

and Pineapple with a salted Almond Tuile

Glass of Plantagenet Ringbark Riesling 2009    €8.50

Warm Croissant and Butter Pudding    €7.50 
with Salted Peanut Ice Cream & Chicory cooked in Malt Caramel

Glass of Plantagenet Ringbark Riesling 2009    €8.50

Hot Chocolate and Walnut Cookie    €7 
made from 100% Cocoa and roasted Walnuts, bound in a freshly baked 
home-style cookie, and an ice cream made with the wonderful flavour 

from the actual white of a Cocoa Shell

Glass of Royal Oporto Tawny Port 10yr    €8.95



Selection of Ice Creams
3 flavours €7, 5 flavours €9

Cocoa (100%) from the white of the Cocoa Shell,  
Dry Roasted Peanut, Carmelised Chocolate, Vanilla, Red Apple 

Selection of Sorbets
3 flavours   €7, 5 flavours   €9

Cherry, Chocolate, Banana, Blueberry, Crème Fraîche

Rhubarb Trifle    €8 
with crunchy praline & reduced milk mousse

Glass of Domaine Cazes Muscat de Rivesaltes 2008    €7.50

Roasted Pineapple    €8.50
Pineapple roasted in Rum with Vanilla ice cream,  

Raw Pineapple and Pineapple Parfait

Btl Innocent Bystander Moscato 375ml    €16.50

Selection of Irish Farmhouse Cheeses
3 cheeses €10.50, 5 cheeses €14.50

served with Homemade Crackers and Chutney.

Carrigbyrne Humming Bark

Lavistown Organic

Hegarty’s  Cheddar

Young Buck Blue

Adrsallagh Goats 

Glass of Royal Oporto Ruby Port    €5.95 
Glass of Royal Oporto late bottled Vintage Port 2007    €6.95

We also have three additional seasonal Irish cheeses on offer,  
please ask your server.





AN IRISH RESTAURANT

4-6 Fade Street, Dublin 2 / 01 604 0066.  
Follow us on Facebook - www.facebook.com/FadeStreetSocial. www.FadeStreetSocial.com     
12.5% service charge on tables of 6 or more people, 100% of tips are distributed to our staff 

at the end of every day. Service charge and tips are discretionary.


